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Ingredients

Ingredient Quantity Unit
Fresh Diced Chicken Meat Light and Dark 600.00 g
Vegetable Oil Soya 1x20ltr 20.00 ml
Brakes Tikka Sauce 425.00 g
Reduced Fat Yogurt base 200.00 g
Cooks Garlic Puree 1x1.2kg 7.50 g
ONIONS SPANISH 150.00 g
Coriander 20.00 g

Preparation Notes

Method:

1. Fry the onion and garlic gently in the oil. Add the chicken pieces and fry until

golden brown and cooked all the way through.
2. Add the sauce and simmer for 5 minutes
3. Add the yogurt and stir through the sauce.

Hints/Tips - Serve with naan bread and garnish with Chopped Coriander
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